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BYC Strategic Plan: The Continuing Story 
In 2016, when then Commodore Joe Brito initiated BYC's strategic planning initiative, 
Nick Cromwell served as chair of the Planning Committee and led the membership, 
team leaders and volunteers at a rapid pace to identify just what the Club’s threats 
and opportunities were, and what our members wanted to do, fix or build to make 
BYC better prepared for the future. Teams formed and met; leaders talked to the Town 
of Bristol, neighbors and other yacht clubs to discover their thoughts. A plan for the 
future was drafted. The Committee was about to finish and present the plan to Ruth 
Souto (who followed Joe as Commodore) and the Executive Committee when the 
Clubhouse fire occurred. Now it is rebuilt and we are ready for us to move ahead. 

With Nick now serving as Race Committee Chair, we began working with Commodore 
Chris Bjerregaard last winter to wrap up the project this summer. We planned a 
series of Friday night after-dinner meetings when members and team leaders could 
examine the merits and costs of various proposed projects. 

The arrival of Covid-19 quashed the dinner idea, and RI government guidelines and 
common sense brought new rules for how we use the Club. All the usual cruising, 
racing and sailing instruction activities are going on so there’s plenty of energy 
around to harness and complete our plans, but there are also new problems to 
consider and solve. For example, Clubhouse reconstruction eliminated much of the 
basement workshop and EBSF storage space that now need new locations. 

So while we don’t yet have a tight schedule to keep, we plan to keep the project on 
course. We ask you to stay tuned as we sort out new questions and to please attend 
the meetings we will soon call to solicit your ideas and input.

Respectfully submitted,
John Bell and Susan Grandpierre

Strategic Planning Committee Co-chairs

Masthead Photo: Summer sunset at BYC.

Cruising BYC Style
On Saturday, July 18, we’re

meeting up at Fogland. 
Grab your chairs/blankets  

for a bring-your-own drinks/
dinner on the beach.

2020 Summer Cruise is 
August 1 - 8. See page 5.

Labor Day Weekend cruise 
is a go. Dutch Harbor and ?. 

Details soon.
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The US Sailing Team Racing Champion- 
ship for the George R. Hinman Trophy 
will be held at BYC September 11 – 13, 
while respecting any State guidelines 
relative to Covid-19. The invitational 
event – described by US Sailing as the 
“hottest event in the country for the 
post-collegiate group of sailors” – serves 
as a qualifier for World Sailing’s Team 
Racing Worlds.

Six-person (three skippers, three crew) 
teams will be selected by US Sailing to 
compete in the 3v3 Team Race event on 
420 dinghies. As many as 16 teams will 
be invited. 

Bristol Yacht Club to Host Prestigious  US Sailing “Hinman” Championship
“To get a feel for how a championship 
regatta like this is run, June and I traveled 
to Newport Beach, California,  last 
summer to observe the 2019 race,” says 
Commodore Chris Bjerregaard. ”What 
a cool event! The teams were engaging 
and unbelievably skilled, the racing was 
within view of the club, and the sailors 
joined the club members for a Hawaiian 
luau on Saturday night. It was great.

“The racing at BYC will be right off our 
docks,” Chris notes. “Each race is short 
and the tactics are very different from 
fleet racing. With luck, we’ll have an 
announcer calling the plays for us, as it 
will be a great way for us all to learn the 
game.”

“We’re sure Club members will be excited 
to experience this world-class trophy 
event,” says Nick Cromwell, BYC Race 
Committee Chair. “And it will be great 
fun to spend time with some of the 
nation’s finest young sailors, our friends 
from US Sailing and race attendees from 
throughout the country.” 

Nick notes that the goal is to get 
as many Club members as possible 
involved in how we host this event. “As 
plans develop, you’ll be hearing much 
more about what will be an incredible 
experience here at BYC.”

The 2019 Hinman Championship was held in Newport Beach last year. It is an honor for BYC to host the 2020 event. Photo Credit: Tom Walker
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The Important Thing Is Just Doing It
Although Susie Holloway was a BYC kid when her parents 
were Club members decades ago, she never had formal 
sailing lessons and never felt completely comfortable 
handling a boat. 

Now, as a self-described “middle-aged woman,” she is 
making up for it, not only taking lessons with East Bay 
Sailing Foundation (EBSF) but also beginning to learn 

about racing on 
Wednesday nights 
in the Millard Series. 

And she is ensuring 
that her husband, Russ, and their two daughters, Gussie 
and Eleanor, are along not just for the ride but as part of the 
learning experience. The BYC Mainsheet chatted with Susie 
to get the story.

Editor: How did this new adventure begin?
Susie: I grew up around boats but was very much a passenger, 
not a participant. I never had a chance to take sailing lessons. I 
left Rhode Island when I started college and only moved back 
here late in the summer of 2017. When I moved back, I thought 

learning to sail would be a great project for Russ and me as a 
couple and for us to enjoy together as a whole family. At this 
point in my life, with my girls in college and out of the house, I 
found myself with the chance to try it. Now, with my daughters 
home due to coronavirus, both Gussie and Eleanor have taken 
lessons with me and we are racing together, too.

Editor: You’re in your third year of sailing lessons with EBSF. 
How are lessons contributing to growing your skills?
Susie: Taking lessons made me a new woman! Lessons have 
helped me build skills but, more importantly, lessons have 
given me confidence. The instructors are so encouraging, 

saying over and over, 
“You can do it, you 
can do it.” And soon 
you realize you really 
can do it. 

The instructors don’t 
get nervous about 
anything and if 
they’re not nervous, 
I’m not nervous. And 
if I make a mistake, 
the response is 
always, “No problem, 
try again.” Coming 
up to the mooring, 
going into the dock, 
heavy winds – all 
scary at first but 
the instructors are 
amazing; there is 
so much emotional 
support.

I’m going to keep 
taking lessons. In fact, 
I’m going to keep 
taking the beginner-
level lessons as long 
as EBSF will let me. 
They’re on Mercuries 
which I like. There are 

just two or three of us on the boat so there’s lots of time at the 
helm. And doing it this year with Gussie and Eleanor is great.

Susie Holloway is taking sailing lessons with EBSF and learning to race 
by participating in the Millard Series. Getting way out there and trying 
something new is what Susie is all about these days. 

The Interview

Editor: Susie’s daughter, Gussie 
Hollers (pictured above with Susie), 
is a marine biology grad student. 
While Eleanor, her younger sister, 
took sailing lessons last summer, 
Gussie’s first-ever lesson was the 
day before we spoke. The BYC 
Mainsheet asked her about racing.

Gussie: I raced in one regatta 
last year and it was really windy. 
That was very intimidating. 
But Wednesday night racing is 
different. It is more relaxed, so I’m 
more relaxed. And at night the 
winds are calmer, so I’m calmer. I 
think I’m getting to understand 
more just hearing people talk 
about the course plan, and seeing 
what the wind is going to do and 
how it affects the boat. Lessons 
this summer will help, too. 

Continued on page 4.
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Editor: Soon after your first year of lessons you decided to buy 
a J/22. How did that come to be?
Susie: I felt totally comfortable on a J/22 because of the 
lessons. And then I saw an ad in The Mainsheet in early 2019 
that EBSF was selling a few 22s to make space in its fleet for 
newer boats. I knew it was the right step for me.

What I learned in the process is that when you buy a boat from 
EBSF, you’re then part of the EBSF family. Everyone pitches in 
each year to help launch and haul our boat, and we get space 
to store the trailer. In return we commit to letting EBSF use the 
boat for some regattas and racing each year.

The amazing thing about how EBSF has put together its 
program is not only does it run lessons but it also runs a lot of 
J/22 racing and offers J/22s for lease during the season. Nick 
Cromwell (currently Race Committee chair) is committed to 
growing the J/22 fleet in Bristol Harbor. By selling older EBSF 
boats it helps with EBSF fundraising and it also achieves Nick’s 
goal. Our boat, Brightening Glance, is a perfect example. 

Editor: This is your second season racing Wednesday nights 
in the Millard Series. Are you racing for fun or are you into the 
competition?
Susie: I have to admit I like the competitive side of it but I'm 
still very much a novice and I'm still a happy crew member and 
not totally comfortable at the helm when racing. For me, it's 
taking a while to get used to the starting line and seeing the 
wind and trimming the sails. And there are some tricky things 
to learn about sailing with the spinnaker. 

The real reason I started racing right after I got the boat is 
because of my good friends Kim and Steve Clark, longtime BYC 
members who are teaching me and the girls how to race.

At first I worried I’d gotten in over my head trying to handle the 
J/22 but Kim said she and Steve would race with us and that 
racing would be the best thing to make me a more confident 
and competent sailor. She told me that by racing I’d be 
constantly practicing and she’s right. Kim and Steve are super, 
super good sailors and I’ve learned so much from them.

This year we decided to jump up to the spinnaker class. Again, I 
was a bit intimidated, a bit unsure. But already I can see that the 
J/22 sails beautifully with a spinnaker and the spinnaker is not 
really that big. And it’s another learning experience.

Editor: How would you sum up your lessons with EBSF and 
your racing experience so far?
Susie: I have been overwhelmed by the amount of support 
that I’ve gotten in my quest to be a confident J/22 sailor and 
new boat owner. I really feel I have the support of the Club 
community and particularly EBSF. It has made me so grateful 
that I want to continue that for other people. 

Having experienced, knowledgeable sailors from the Club race 
with inexperienced sailors is a great model. I am so grateful 
to my EBSF instructors including Peter Maloney and Paula 
Langello, Kim and Steve for sharing their skills with me, and 
folks like Mark Rotsky (Fleet Captain of the Millard Series), who 
have been so encouraging. I look forward to the day when I can 
maybe do the same for other new sailors. 

Editor: Do you have any advice for women thinking about 
learning to sail or wanting to feel more confident at the helm?
Susie: Absolutely. If you are thinking about it, just do it. If you 
own a boat but want to feel more confident and in control at 
the helm, sailing lessons are a great way to gain that experience 
and confidence. Plus, taking lessons is an easy way to meet and 
make new friends at the Club.

I love that Russ and I are learning together but I’ll admit he 
has more confidence even though I’m the one spending more 
time on the boat and taking formal lessons. For me to feel as 
confident as he does takes a lot more time on the water, so the 
lessons and racing are a perfect way for me to get better and 
feel more equal handling the boat when we are together.

I encourage other women to learn on a J/22. It’s light and easy 
to handle. Most importantly, I feel like it is tuned to my strength 
level. But we’ve also loved learning on EBSF’s Mercuries. The 
important thing is just doing it.

The Important Thing Is Just Doing It ...
continued from page 3.

Steve and Kim Clark share their racing experience with Susie Holloway.
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Saturday, August 1: 
Third Beach, Middletown 
Reaching Third Beach at the mouth of 
the Sakonnet River is a familiar sail of 16 
nautical miles for most Club members. 
You can grab a town mooring (available 
first come/first served) or anchor, and 
then enjoy a swim off the beach. For 
the ambitious, Sachuest Point National 
Wildlife Refuge is about a mile away and 
worth the hike for the great views. 

Sunday and Monday, August 2 and 3: 
Cuttyhunk Island
We travel 19 nautical miles further down 
the Sakonnet and across Rhode Island 
Sound to enjoy a taste of the summer life 
on Cutty. Moorings ($45) are available 
both inside and outside the harbor first 
come/first served. There’s plenty of time 
to beachcomb or to take a leisurely walk 

up Lookout Hill for truly amazing views. 
The Cruise Committee is working on 
a lobster/clambake social distancing 
dinner and potentially a dinghy flotilla to 
Penikese Island for hiking. 

Tuesday and Wednesday, August 4 
and 5:  Parker’s Boatyard, Red Brook 
Harbor
Our trip from Cutty is 23 nautical miles 
northeast up Buzzards Bay. Red Brook 
Harbor offers many activities to enjoy 
from nearby Bassetts Island, the Bourne 
Conservation Walking Trails and, about a 
mile away, mini golf and ice cream. The 
Cruise Committee is working on another 
picnic-style social distancing dinner one 
evening at Parker’s Boatyard. Registration 
material will include info on signing up 
for a Parker’s mooring at $50 per night.

Summer Cruise Heads to Buzzards Bay in August
Plans for our 2020 Summer Cruise are coming together and it is time to mark the 
week of August 1 to August 8 as your time on the water. Your Cruise Committee 
is keeping social distancing and other Covid-19 guidelines in mind but it 
promises an exciting trip nonetheless.  The Registration Guide (link here) and 
the Registration Form (link here) are on our BYC website (Click on Cruising, then 
Annual Summer Cruise). Registration deadline: Monday, July 20.

Thursday, August 6: 
Beverly Yacht Club, Marion
From Parker’s we start our way home 
with nine nautical miles across Buzzards 
Bay to reach beautiful Marion Harbor. If 
you arrive with time to spare, take a walk 
to Silvershell Beach for a quick dip. The 

Cruise Committee is working 
on a possible evening activity 
at Beverly Yacht Club. On 
Wednesday morning should 
you need provisions (including 
the alcoholic variety and 
baked goodies), the Marion 
General Store is just a block 
away. Moorings will be via the 
Beverly Yacht Club ($50).

Friday, August 7: 
New Bedford Yacht Club, 
Padanarum
We travel 18 nautical miles 
along the west side of 
Buzzards Bay to get to another 
quintessential New England 
village – Padanarum. The New 

Bedford Yacht Club will be our host with 
moorings available at $55. The Cruise 
Committee is working with NBYC to 
discuss a possible evening activity on our 
last night of the cruise. 

Saturday, August 8: Back to Bristol
It’s across the Rhode Island Sound and up 
the Sakonnet as we bring our memories 
along on the 31-nautical-mile trip home. 

(Note: Nautical miles listed in article are 
approximations.) 

https://0099bb00-98d9-41a6-aa67-da291059cdb6.usrfiles.com/ugd/0099bb_6ef19b2f6ad745a8961e3fa6672a2d76.pdf
https://docs.google.com/forms/d/e/1FAIpQLSdWMh5EaTwzxRyuWozQ8kW6KrH7Jmta3HAVNne9OEZXxkNurQ/viewform
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Summer Cooking BYC Style
Whether you are cooking on the grill mounted on your 

aft rail or just hanging out on your backyard deck, give 

some of these summer recipes a try -- all submitted by 

members of our House and Social Committees.

 
Marilyn Brown is 
exploring Narragansett 
Bay on Explorer, a 24-foot 
Northcoast 235 power boat 
that she and her husband, 
Peter, bought a year ago 
with friends and fellow 
BYC members Becky and 
Randy Johnson. When it’s 
time to relax after a day of 
cruising, it’s great to have  
a delicious meal marinating and ready for the grill.  
Marilyn is a member of our Social Committee.

Entree: Marinated Lemon Chicken 
4 boneless chicken breasts
Juice of 1 lemon
1/2 cup soy sauce
1/2 cup olive oil
1 garlic clove, smashed
1 tablespoon fresh or 1 teaspoon dried parsley
Pepper to taste

Mix everything together and marinate chicken 
for several hours before grilling.

Marilyn has another tip ... one that makes marinating even 
easier. “Our go-to is Stonewall Kitchen’s Curried Mango Grille 
Sauce. It’s wonderful on salmon, pork or chicken. And great 
heated for a dip for chicken pieces,” Marilyn says. “I can’t 
find it in stores any more so I order six bottles at a time from 
Amazon or the Stonewall site since we use it so frequently .”

Social Committee Member 
Mary Jo Finkenstaedt 
doesn’t worry about 
lighting a grill when she 
wants to “cook” fish. “All 
you need is a few limes,” 
she tells us. “The same 
transformation of amino 
acids in the fish occurs 
whether you use heat or 
citrus juice, making the fish 

firmer and turning it opaque white. This Latin American 
specialty is wonderful for striped bass, tautog and any 
other white fish. You can also try it with shrimp.” 

Appetizer: Ceviche
Filet the fish and cut into 1/2 or 1/4 inch cubes 
(the smaller the cubes, the faster the fish cooks). 
Put cubed fish in a bowl. Add an equal amount 
of sweet onion, cut to same size. Squeeze 
enough lime juice to cover fish and onion. Cover 
bowl and refrigerate two hours, depending on 
how small you cube the fish. Once fish is cooked 
(it will be opaque white), drain lime juice. Add 
grape tomatoes and avocado (diced to same size 
as fish), jalepeno (diced to taste) and juice of one 
orange. 

Mary Jo also suggests ... To pump the zip and flavor, if you 
have it on board, add fresh parsley or cilantro and even a 
dash or two of tequila to the ceviche! Serve with tortilla chips 
(scoops work best).
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Carole McFarland, also a 
Social Committee member, 
loves to be aboard Rebel, 
the 44-foot Tiara she and 
her husband, Brian, cruise 
on. After a beautiful day on 
the water there is nothing 
better than a summer 
favorite -- French Potato 
Salad!

Side Dish: French Potato Salad
1 pound small red boiling potatoes
1 pound small white potatoes
2 tablespoons good dry white wine
2 tablespoons chicken stock
3 tablespoons Champagne vinegar
1/2 teaspoon Dijon mustard
2 teaspoons kosher salt
3/4 teaspoon freshly ground black pepper
10 tablespoons good olive oil
1/4 cup minced scallions (white and green parts)
2 tablespoons minced fresh dill
2 tablespoons minced flat-leaf parsley
2 tablespoons julienned fresh basil leaves

Drop potatoes into a large pot of boiling salted 
water and cook for 20 to 30 minutes until they are 
just cooked through. Drain in a colander and place 
a towel over potatoes to allow them to steam for 
10 more minutes. As soon as you can handle them, 
cut in half (quarters if the potatoes are larger) and 
place in a medium bowl. Toss gently with the wine 
and chicken stock. Allow the liquids to soak into the 
warm potatoes before proceeding.

Combine the vinegar, mustard, 1/2 teaspoon salt 
and 1/4 teaspoon pepper. Slowly whisk in the olive 
oil to make an emulsion. Add this vinaigrette to the 
potatoes, then add scallions, dill, parsley, basil, 1 1/2 
teaspoons salt and 1/2 teaspoon pepper. Toss. Serve 
warm or at room temperature.

Rosemary Alden is the 
immediate Past Chair of 
the House Committee. Her 
enthusiasm is widely known 
and now her cooking 
expertise is revealed as well. 
When out of the kitchen 
and away from her gardens, 
look for her on GungaDin, a 
24-foot Grady White.

Salad or Appetizer: Tomatoes with Feta 
Cheese and Olives
Success depends on the quality of ingredients. Use 
the ripest red tomatoes and a fruity olive oil. Serve on 
toasted triangles of pita bread or crusty bread to sop 
up the juices.

4 or 5 ripe, firm tomatoes
6 ounces crumbled feta cheese (or more)
Fresh parsley, dill, basil or mint
Olive oil
Vinegar
Olives (if desired)

Cut tomatoes into wedges or thick slices and arrange 
on a platter or individual plates. Scatter feta over 
tomatoes or pile in the center of tomatoes. Tear herbs 
and scatter over the tomato and cheese. Drizzle olive 
oil over the salad with a few drops of vinegar or serve 
with cruets of oil and vinegar. Decorate the plate 
with herbs and olives.

Dessert: Sliced Oranges with Cinnamon
6 navel oranges
6 tablespoons of liqueur like Triple Sec, Cointreau or 
another orange liqueur
Confectioners’ sugar
Cinnamon

Remove a small slice from the bottom of each 
orange. Stand oranges on end and with a small, 
sharp knife cut away the peel. Cut oranges crosswise 
into 1/8 inch thick slices and arrange in overlapping 
rows on a serving dish. Drizzle liqueur over oranges 
and sprinkle with sugar and cinnamon.
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BYC Pets
The crew: Four-year-old Teddy or, as registered 
with the AKC, “(Orion) Teddy Bear Dawson” 

His captains: Lee and Tom Dawson

Their boat: Shearwater, a 34-foot Hunter

Life on the water: Ever since he was just a wee 
pup, Teddy has crewed on Shearwater for Tom 
and Lee. They tell us that “Teddy loves being on 
board and usually gets quite comfortable in the 
cockpit. He likes to let the wind and waves lull 
him to sleep. 

“The only thing he likes more is riding on the 
launch. BYC could probably put him to work 
there as a greeter!”

To have your four-pawed crew featured in The BYC Mainsheet, email a photo 
to bycmainsheet@gmail.com. We’ll send you a BYC car decal as a thank you.

Teddy takes the helm for Tom 
and just relaxes with Lee.

The warm weather has brought out 
lots of our members who are enjoying 
the waterfront and now the Beach Bar. 
The dock staff is comfortable with all 
the new rules. Wait times for the launch 
have been short. Evening racing hasn’t 
caused any problems. All our equipment 

has been working 
exceedingly well. 
There is even a bit 

more space for overnight stays at the 
dock, but enjoy this while you can as July 
is now here.

Your Waterfront Committee is taking 
a well-earned breather after a hectic 
spring. One potential issue we are 
discussing is that a few newer, larger 
dinghies are not fitting into their 
allocated space. These spaces are mostly 
60 inches wide with a few 68 inches 
wide. We studied potential solutions like 
making spaces wider (reduces capacity 
when there is already a waiting list), 

All Quiet on the “Eastern Front” of Club Property. Huzzah for That! 
finding a space for another dock (there 
is no more room), building racks to 
store boats tilted (too much of a pain) or 
having racks on shore with dollies (again 
a pain to launch or haul). Our conclusion 
is that there is no good solution. 

If you have an issue with your dinghy or 
your neighbors, let Chris Healey know 
so we can shuffle locations around next 

season. If you are getting a new dinghy, 
please buy one that will be narrow 
enough to fit on the dinghy dock, as we 
may need to make a rule that new boats 
above a certain width won’t be able to be 
stored on the dock. 

As always, thanks for your cooperation 
and enjoy your waterfront.

      

WATERFRONT
Committee     – David Schwartz

Varnishing the 
bright work on the 
Herb Farnum, our 
Race Committee 
boat, is definitely 
a two-person job. 
One to supervise 
(Pat Jablonowski) 
and one to hold the 
brush (hubby Joe 
Jablonowski).
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Now we are moving through the race 
course and into the first mark rounding 
where Racing Rules of Sailing Rule 18 
– Mark-Room – comes into play. You 
know this term is important when it is 
not only a Rules title, but it is also in the 
Definitions. 

The definition of Mark-Room begins 
with “Room for a boat to leave a mark 
on the required side.” And this is one of 
the most analyzed rules in the book. It 
describes how boats should be handled 
when converging on and rounding 
a mark. Just think of how many ways 
multiple boats can converge on a mark. 

The rule also includes another key 
defined term –  “Zone.” It is described 
as “The area around a mark within a 
distance of three hull lengths of the boat 
nearest to it.” A boat is in the Zone when 

any part of her hull is in the Zone. Thus, 
if a 24-foot boat is leading a 65-foot boat 
to the mark, the Zone starts 72 feet from 
the mark. If the 65-foot boat leads the 
24-foot boat to the mark, the Zone starts 
195 feet from the mark. 

Rule 18 basics: 

When two boats enter the Zone and are 
overlapped on the same tack, as soon 
as the lead boat enters the Zone, Rule 
18 applies. At this point, the boat to 
the outside of the overlap as it relates 
to the mark must give the inside boat 
Mark-Room to make her rounding. If 
the overlap is broken after entering the 
Zone, regardless whether the outside 
boat emerges ahead or behind the inside 
boat, the outside boat must still give the 
inside boat Mark-Room. 

If two boats approach the Zone and the 
lead boat is clear ahead when she enters 

the Zone, the following boat must give 
the lead boat Mark-Room whether she 
establishes an overlap before reaching 
the mark or not.

So the bottom line is that it is critical that 
you know where the Zone starts for your 
situation (following or leading into the 
Zone) and whether you have an overlap 
or not at that point. 

Because not everyone is calibrated the 
same way, those clever rule writers 
added Rule 18.2(e) to make this all easier 
to sort out. The Rule states: “If there is 
reasonable doubt that a boat obtained 
or broke an overlap in time, it shall be 
presumed that she did not.” Perfectly 
clear now, right?

Again, this is only the basics of Rule 18. 
There is a LOT more to follow.

    – Mark Rotsky

“If two boats approach the Zone 

and the lead boat is clear ahead 

when she enters the Zone, the 

following boat must give the lead 

boat Mark-Room whether she 

establishes an overlap before 

reaching the mark or not.”

RRS Rule 18: Into the Zone

RaCing 
BY the 

Rules
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Submitted by: Linda 
Burns and Dick Dennis

Boat: MANDATE, a 58-
foot Tayana

Linda tells us: “Gin-
and-tonics are the go-to 
drink served on MANDATE 
after sailing, although 
not the only libation. This 
tradition applies after a 
day‘s sail on Narragansett 
Bay or passages to Maine, 
the Chesapeake, Puerto 
Rico or Virgin Islands.

“While gin-and-tonics are 
well-known to sailors, you 
may not be familiar with  
this variation.

“Shortly after purchasing MANDATE in the Virgin Islands in 2011 from a Chicagoan, 
we were having drinks with the former owner and his wife during a visit to their city. 
Our nine-year-old grandson, George, accompanied us. At an outdoor café in the 
Windy City on a beautiful evening, the waitress took our orders. ‘I’ll have a gin-and-
tonic,’ said Fred, the former owner. ‘I’ll have the same,’ his wife chimed in. ‘Sounds 
good,’ I volunteered, followed by Dick saying, ‘Ditto.’

“The waitress looked at our grandson for his order, ‘I’ll have a gin-and-tonic,’ George 
confidently and clearly stated, after which all eyes turned toward him including 
nearby patrons. After a pregnant pause, he continued, ‘without the gin.’  

“And that is how MANDATE began serving the “George-and-Tonic” together with the 
classic gin-and-tonic.” 

You’ve set the anchor or picked up 
the mooring … we all know what’s 
next. The BYC Mainsheet wants 
to share your favorite ship-board 
cocktail. Just email bycmainsheet@
gmail.com with your fave and a 
photo. As a thank you, we’ll send 
you a BYC car decal.

When the sun is 
OveR the YaRdaRm

MANDATE                      
Gin-and-Tonic

Add ice to tall glass, then gin, 
followed by tonic water, and 
garnish with a lime wedge. 

Ratio of gin to tonic ranges 
between 1:1 to 1:5 depending 

on the captain’s preference 
and the crew’s desire.

Serve only after boat is 
anchored or moored.

MANDATE             
George-and-Tonic

Same as above without the 
gin. No limits on refills. 

As with the gin-and-tonic, 
accompany with music and 

dancing on Bimbo Beach  
(the aft deck).

Speaking of cocktails, the BYC Beach Bar is open through Labor Day, weather permitting, as follows: 
Monday - 4 pm to 9:30 pm; Tuesday and Thursday - 4 pm to 9:30 pm; Wednesday - 4 pm to 11 pm; 

Friday - 4 pm to 10 pm; Saturday and Sunday - 3 pm to 9 pm
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Boat: Atalanta, a Little Harbor 44

Owners: Richard Schattman and Kay Johnson

Why the name Atalanta? Richard describes it this way: 

“Our boat, Atalanta, was named after the only female 
Argonaut with Jason. Greek mythology refers to Atalanta 
as Jason’s principal Argonaut as she was fleet of foot and 
capable of great skill on board their SV Argo.”

Now you know how the name Atalanta was chosen for 
Richard and Kay’s boat. If you have a boat name you would 
like to submit, please email Peter at americanart1@aol.com.

it’s OnlY a name ...

Kay and Richard 
call Colchester, VT, 

home, though they 
spend much of their 
time year round on 

Atalanta.

Have you ever wondered how a particular boat 
acquired its name? Peter Canzone (Commodore 2007-
2009) gives us the answer.

Beginners to adults ... it’s not too 
late to register you and your kids 
for sailing classes. Spaces are 
limited so check our website 
today. Go to www.bristolyc.
com/learn-to-sail-2. 

An adult “mini” class session starts 
just after July 4 for five weeks. 

Also check out the EBSF orientation. This  Facebook live 
event covers our state-registered Covid plan and our 
punch list for running safe and fun summer sailing for 
everyone.

Commodore’s Corner

June 21 was a perfect Father’s Day.  We christened the new 
BYC/EBSF powercat, which in and of itself was great. But then 
I got to spend the day with June, Kate and Ted. We cruised 
around the harbor trying to learn the characteristics of the 
boat. Every boat has its idiosyncrasies and this one has more 
than most because we're trying new concepts. It's a challenge, 
but we'll figure it out. I love it. Next month, full details!

 – Chris Bjerregaard

http://www.bristolyc.com/learn-to-sail-2
http://www.bristolyc.com/learn-to-sail-2
https://www.facebook.com/watch/live/?v=265458254557012&ref=watch_permalink
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Thank You for Supporting Our Advertisers
Appraise RI • Doug Gablinske 
Residential & Commercial Real Estate 
576 Metacom Avenue, Bristol, RI 02809 
doug@appraiseri.biz; 401-253-9910

Bristol Bagel Works
Herb, Chris and Rob Browne
420 Hope Street, Bristol, RI 02809
Call in your order • 401-254-1390

Coastal Chiropractic Group
Mark Alano, DC, FICPA, CCEP 
Gentle procedures, insurance accepted 
576 Metacom Avenue, Bristol, RI 02809 
www.coastalchiropracticgroup.com 
401-253-1130

Ferreira & Grimo General 
Contractors, LLC
New Construction, Remodeling, 
Kitchens, Baths, Windows
Pat Grimo • 401-574-0957
Tom Ferreira • 401-574-0959

Paul G. Costa Tiling & Remodeling
Tile, Marble, Granite, Carpentry, Kitchen, 
Bath, Interior/Exterior, Custom Built-ins, 
Complete Remodeling • Free Estimates   
401-578-4186

King Marine, Inc. • Bud King
Hauling, Delivery, Mooring and Diving
www.kingmarineri.com
service@kingmarineri.com
401-247-KING (5464)

Kinder Industries • Philip F. Kinder
Custom Boat Covers and Canvas
75 Tupelo Street, Bristol, RI 02809
www.kinderindustries.com
sales@kinderindustries.com
401-253-7076

Dawne Nordstrom
Residential Broker/Associate
www.dawnenordstrom.com
dnordstrom@residentialproperties.com
O: 401-245-9600  C: 401-573-0866

The Cruising Yacht Brokerage
Specializing in helping coastal  
cruisers buy or sell their boats
Jim Spiro and Bob Millard
www.thecruisingyachtbrokerage.com
info@cybsales.com • 401-405-1979    

The BYC Mainsheet is published monthly. Club members are encouraged to submit story 
suggestions and photos by emailing bycmainsheet@gmail.com.  Editor: Catherine Murray.

On June 27, the BYC J/22 fleet met the East Greenwich Yacht Club J/22 fleet north of Prudence Island for an afternoon of one-
design racing. The BYC Race Committee, led by John Mooney as PRO and assisted by a mark boat from EGYC, ran four great races 
in a dying breeze. Pete Levesque with his crew of Chris Britto and Josh Dochoda won the day. Pictured are the three BYC entries: 
Pete’s boat, Dusty, is out in front with the pink spinnaker. Nick Cromwell captained Dirt Dog (#87) and Mikey Gemperline was 
skipper of Defiance 3 (#468).


